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Wagyu Steak rice bowl set
MR 7 — % FHEE

This is Wagyu (Local Japanese beef) prepared as a steak rice bowl.

It's served as gozen style (with small appetizer, simmered dish, soup and fruits).

HWITEDMI 2 BIUCHICLE L7z, 2 XY dXBICEA L L3 Wiz21F 2T d,

Appetizer
e B

Food boiled and seasoned of the day
AKHDEY

Wagyu steak rice bowl
MR T —F I
Wagyu beef 80g, Rice
Leek, Japanese shiso leaf, garlic sauce, garlic chips, wasabi, Japanese pickles
4= 80g AFREEED L DITh
HEA AIAKEE KRB ATy T AILE BHow

Grilled vegetable
BERP=E

Miso soup
AR

Seasonal fruits
D2y

¥ 13,000



Appetizer
At

Soup
Bhi

Sashimi

BEY

Gerilled dish
58 \~F

Boiled food
E-X7]

Deep fried
w5y

Rice
—

Soup
i

Dessert
KEF
Dessert

HER

HANA-KAISEKI
EIH

White asparagus tofu
Snap pea, Fu (Japanese dry wheat gluten), dashi (bonito stock) jelly

HTAANTHE RAFv7HiE bo i ERMFY 2L

Clear soup, steamed clam dumpling, ostrich fern, Wakame seaweed, carrot, leaf bud
BT WEX A FHfi HAS KDIF

Parrot bass, Spanish mackerel, squid, vegetables assortment

Al EERERG Y HREE HLowvn—K

Salmon trout grilled with soy sauce and leaf bud
Fu (Japanese wheat gluten) and dried stem lettuce dressed with zofu, pine nuts
Seabream sushi, egg castella, broad bean, konjac, Japanese ginger
ELoMROFHEE kLIl oMz RO HE
INFAFERER BITD ETFAART 7 KY EiLHzg  BEECY

Simmered wild vegetables with starchy sauce, potato dumpling
Udo (wild vegetable), bamboo shoot, bracken, butterbur, ginger
HEE A BEE N Hus & M fk SBAEE

Deep-fried icefish, Kakiage (mixed shrimp and broccoli tempura)
Bell pepper, seaweed salt

Hfa =@ wEL 7oy a VR HF R

Rice, Japanese pickles, dried young sardine simmered with Japanese pepper
KEZHIEEDLDITN HOY=H U+ J 1A
Red miso soup, Japanese pepper

et B

Seasonal fruits

ZHiD D
Sakura-mochi (a rice cake stuffed with sweet bean paste and coated with cherry leaves)

Pt

¥ 19,000



Appetizer
GIE2

Soup
BHE

Sashimi
BEY

Gerilled dish
Bey

Boiled dish

Y

Small pot

TERLE

Meal
BH

Soup
i

Dessert
KEF
Dessert

HER

TSUKI-KAISEKI
H&R
Grilled bamboo shoot, bonito flakes,

konjac, Fu (Japanese dry wheat gluten), Udo (wild vegetable), butterbur miso

Firefly squid and rocamble, seaweed flavored sauce
OB LR HIVET LHEE Rk IS RO IR T
SN R BlEE

Green peas soup, abalone, yuba (soy-milk skin) tofu, crispy rice balls

MEHERE ML BEREENNT Y SREEE Ldhoh

Parrot bass, grunt, horse clam, vegetables assortment

A HER BIrH HLHoVw—K

Greenling grilled with leaf bud, butterbur sprout simmered in soy sauce, Japanese ginger

MACARDIFREE  EROZLFEE BEHLY 21

Conger eel simmered with Chinese yam, lily bulb, cloud ear mushroom, carrot,

starchy sauce, wasabi
REFWHEAL HAaR KRE EYAZ BEWE 1Lk

Sukiyaki, wagyu beef (Hakone- seiroku beef)
Chinese cabbage, Shiitake mushroom, leek, crown daisy, Enoki mushroom, grilled rofu, egg
Grated radish with ginger
MRS Bx ME A% F% BEARE MEE mKkoZzizl AEERBAHL

Clay pot rice, Japanese pickles
T AFREEE [OeDigh] FHOY=MEEKDY

Red miso soup, Japanese pepper

Ziax b a7 JTE S

Seasonal fruits
ZHiD D

Sakura-mochi (a rice cake stuffed with sweet bean paste and coated with cherry leaves)

Pt

¥ 25,000



Appetizer
[E:2

Soup
B

Sashimi

BEIEY

Gerilled dish
By

Small pot
/NG

Meat dish
ME

Meal
BrH

Dessert

KETF

Dessert

HER

ANNIVERSARY KAISEKI
Voa—TNF—T7V 5 RBRESRE

Konjac, Fu (Japanese dry wheat gluten), Udo (wild vegetable), butterbur miso

Seabream sushi, squid, egg castella, boiled broad bean, firefly squid, lily bulb
WL gs AR MR ROIFRRIGHNT
INFTBRER] s ET7F AR T 7 BEHEE wEEIZE EARAAR

Green peas soup, spiny lobster, yuba (soy-milk skin) fofu, crispy rice balls

MEFERE D L PN GEEE kdohn

Sea bass, grunt, seared pen shell, vegetables assortment

B PMeER SFARKY HLow—FK

Flatfish grilled with salted and fermented bonito guts, Chinese yam, Japanese ginger
Nt E ZERTED EEIY Zife

Greenling dish served in a pot, bracken, baboo shoot, fatsia sprouts, butterbur, leaf bud

HLAERR R A o0 & Ko

Wagyu beef sirloin steak, grilled colorful vegetables, seaweed salt, wasabr

MEY—mdy EOER BE ALk

Clay pot rice with ginger, Kakiage (mixed shrimp and vegetable tempura)
T T BEERIHR REENEHT

Seasonal fruits

ESTRND)

Sakura-mochi (a rice cake stuffed with sweet bean paste and coated with cherry leaves)

Pt

¥ 32,000



Appetizer
Feft

Soup
BB

Sashimi

BELVEY

Grilled dish

SHANE

Steamed dish

Small pot

TERLE

Rice
’_\‘
-

Soup
B

Dessert
KET
Dessert

HER

VEGETARIAN-KAISEKI
BRI

Xt is a reservation product until 5pm on that day. 4 H 17 FfE TO T FHICTE Y 5

White asparagus tofu
Snap pea, Fu (Japanese dry wheat gluten), dashi (kombu seaweed stock) jelly

{7 ASTHE AFv7HE bbb LE ERHIYaL

Green peas soup, turnip, ostrich fern, crispy rice balls

MEHEMHV ML HihAh Za Tdboh

Yuba (soy-milk skin), konjac, avocado, vegetables assortment

MRS WMS#H5E HlErE dLown—K

Fu (Japanese wheat gluten) dressed with leaf bud,
Zenmai (wild vegetable) dressed with tofu, canola blossoms dressed with miso
Broad bean, lily bulb, Japanese ginger
ROz 5 MG FALVENZ  BHZE
WILHEE 0 B ROEERR T KESE EAEAaR  FEY Z6

Chinese yam, broccoli, burdock root, lotus root, carrot
Starchy sauce, wasabr

FHAL Twyval— 43 GER OEYAS EWE L%

Sukiyaki, Chinese cabbage, Shiitake mushroom, green onion, potato, crown daisy, Enoki
mushroom, bracken, butterbur, grilled tofu, grated yam with ginger

H¥ MEH HZE BHE B9 BEAR K K KSR £XssL

Clay pot rice, Japanese pickles
T BFREEE [Oewixh] HoY
Red Miso soup, Japanese pepper powder
FREF LI L

Seasonal fruits

ZHid D

Sakura-mochi (a rice cake stuffed with sweet bean paste and coated with cherry leaves)

Pt

¥ 19,000



Seafood rice bowl set
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Appetizer
QS

Food boiled and seasoned of the day
AHDOEY)

Seafood rice bowl
TR

Miso soup

IR

Seasonal fruits

TKEEF

¥ 13,000



Assorted Sashimi (3kinds) and Tempura set
BiE Y KIF R
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Appetizer

3%

Steamed dishes and seasoned of the day
AHDEY)

Sashimi (3kinds) and seasoned of the day
AHDOBEY (ZEKD)

Tempura and seasoned of the day

ENEIDPN 58 3

Rice, pickles, Miso soup
o oM bt

Seasonal fruits

KB+

¥11,000



Seasonal dish ( 4 la carte )
FHio—”
Appetizer i3

Assorted seasonal platters

A D J\F

Assorted sashimi
ZIKHOD%:@ h E:l!-‘cl n {ﬁ\b’ﬂ‘ three kinds 3%@/%43,000

[Conger eel simmered with Chinese yam]
Lily bulb, cloud ear mushroom, carrot, starchy sauce, wasabs
[RrEFHEZAL] BAR KRE B A BHE L

[Salmon trout grilled with soy sauce and leaf bud]
[ELonKoIFpER]
[Flatfish grilled with salted and fermented bonito guts] Chinese yam, Japanese ginger
(BFEpex] ZERFED  BEY 26
Seasonal vegetables tempura
2T D Kl A
[Greenling dish served in a pot] bracken, baboo shoot, fatsia sprouts, butterbur, leaf bud
UHIEESE] % & o0 i KoF
Grilled spiny lobster
FENIGE RTBE %
Seasonal Vegetables and seafood tempura Vegetable's assortment of five kinds Seafood's assortment of two kinds

TR & BN OKRImFE  ~ BT & g R~

Grilled Japanese ‘ Wagyu' beef sirloin, colorful vegetables
MERT—F EOEX 100 g / ¥ 7,800

Rice BF
Assortment of eight kinds of vegetables sushi

WxFn </\H>

Assortment of five kinds of sushr
HalkoHbeg <HE>

Clay pot rice with icefish and canola blossom
T TR (AR BfREZOTE IR

Clay pot rice with small shrimp and bamboo shoot, green bean
T8 TR (AT BB L E SR fEHFE

Dessert JKEF « HER

Seasonal fruits

i DR

Dessert and fruits set

KT - Hike v b

¥4,700

five kinds ﬂ*ﬁ/ ¥ 4,500

¥ 1,500

¥ 1,800

¥ 2,300

¥ 3,800

¥4,200

¥5,200

¥ 5,800

200 g / ¥ 14,000

¥ 3,200

¥4,500

¥ 3,000

¥ 4,400

¥ 1,500

¥2,100

The above amount includes service charge and consumption tax. DO EFHIC IFWER. F—v AR EEThTE D £,



